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K H AR 22 GBI CRA10 8 25 1 s R S 3R T 1 L*
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FE AEERIEERIRE . L ohse s (AF Chueangle) =
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gi(h, 270°=W5 (0, BUEMELRE (Chroma) = (ax?+b*2) 12,
FoRPUE A . FAFELNE 10 MR, R0 E 3
MEH.

1.3.2 REME. "FR#EE, BEE/ VS ZHNT

1) R H A FHM-1 B0 ol . % 3
ANEE, "BAERNE 10 M8

2) WPMHCR I L . STk 500 g SRELBAE T
PRSP ERE L h, AR5 A (R I e 25 A BT CO, 7
&, MIMHEEH CO, (R s Z R 4 WEI ek, H 5
E 3

) AR (%) =[RERE - SR ] %100, RERETR
PR R D A WIR T WA B, i 3 AMEA,
FANEHBHLZ T 50 SRS,

4) Vo il IR BT E . i 3
WEH,

1.3.3 AE@EM%t

A0 B i R s AR m AT Gk, A 10%
DL IR BRI A 0 . i 3 AMER, BAYE
HREHLEE T 50 ARk,

1.3.4  HiubiAn & 09 8aiE M AEr KR A 62

PPO il POD 3% Pk (13l & 2 [ Jiang %5 759, B
109 L BRI, N 059 R LMantngbe il (PVPP)T 10 mL
0.1 mol/L BERRZEMEI (pH=6.4) ', UKIBWIEE, 4°CuK
R B0 13 000X g 2540 45 min, B BG4 H . PPO 3%
PEIE : ¥ 0.1 mL FHAGHE I 3 mL 0.5 mol/L F4%
K NVEW . RRIVIRE N 25°C, RS 5 s JTHATAH
10 s 4 398 nm AbMROGAEARAL,  DARE e SR SRR S B
398 nm AbWOGIEAR L 1k 1 NG BT, S5 R DL Ulg %
Ko POD WHPEMIE: ¥ 0.5 mL HHEEHZEBGEIMMA 2 mL
0.05 g/lL mBIAMYE W, £ 30°C /KP4 5min, &
JE i1 mL 0.08 g/L H,O,78%4], 1 minJi&, F#i1 min Y
460 nm Kb RO AR AL, DA v SRR ST 8P FE 460 nm Ab
WOGAEARAL 104 1 ANBEE AL, 4550l Ulg oK.

PAL 31 (¥ 52 28 B K oukol 2509 )y, FFA LA R
B B5 g RALIZL, A 1 mL pH=8.8 ] 0.2 mol/L
R ZZ vhi . (N4 100 g/L PVPP, 1 mmol/L EDTA Al
50 mmol/L B-3idk LW UK T b, KRG T
4°C, 15 000X g 4<1F F 30 20 min, WedE L woEr Al
TR IE . PAL WGP NAR RN : 2 mL pH=8.8 1]
0.2 mol/L BHRZErh, 300 uL FEEIRIBGAF 1 mL
0.02 mol/L L-AKHZAM, 25C/KEHF4T 2 min J&, i
Shimadzu UV-2100 B4 41-1] UWLA3 6 Y6 BETFIE 290 nm
AL () OD AR &L, 2% N 300 L Z8487K, ASINEFH
HARFRNARFR . LURE 7 R SRR B0 7E 290 nm ARG AE

Ak 1k LANBEE HAL, g5 RLL Ulg KRR

R T & (I 52 2 1 Pirie (07 MR 2418
M 59 RN 25 mL FilvA 1) 10 mL/L 1 3R FH R
WA R, 4RJ5 T 4 °C K 12 000X g &> 10 min,
W EE N T . DU e SR SIAE 280 nm Ak IO
H AT, SRR UIg KR .
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1.4 FitAE

3 KR R bR Excel #4740 E . H
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B ZEDD MK Es BEN.
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2.1 FEEWNHERRIEH BN

M Ta o] %, R R S T o AR e A v
RS, R R R SRR 7 d I T A 3 Fiid
T, B4 3039 U6 Ak BT SR SR — o G R
s E] 14 d ORI SE R T RRGE, 21 d ES BT
PIh g th 5 E AL B (P<<0.05). 100 mg/L Ve A3 i 5 sk
SEPELE 21 d B E TR (P<<0.05), fH 28 d I 5%}
ZERALE .

FITAFES R SR Sz (34 5L R B3 (I 1b), SRR
WIF BRAS RS, P ORI, RGETOFRR, TR
Yl R 2% AL B () SR S0 B AR 24 T AR 8, 100 mg/L Ve b
BRI S AR b S S R R s (B B e, 14 d S
100 mg/L V¢ &b BRI FRAREE Sl 221 TPl a4l fih 5 25 b 22
IRsE (P<<0.05),

SRESEB R B A0 WL e, P AR BEAE I ECHT
WO R B AT BT, 7 o Ikt B b T f s R e K
1M 5 - AL BETF 4T B, oAb X ERD 100 mg/L Ve AbHE IR
S EE VAN FE T 6 1 T S B S T P e 4 At B 2 Ak
HIASE, 28 d B 10 mo/L 44t %5 2 AL BRFI 10 mg/L 44t %5
F+100 mg/L Ve A B 1) SR S (A VL A B AR 4 ol T e v
21.6%7#1 30.6%.
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ity 2% b BEAE ST I B TR AR, R R BRI
BER/N, 28 d I AL BE R4 B2 AR L O d Iy 30 %A,
TMXHHERT 100 mg/L Ve Ab B 1) JE S b 5 iy 39 B B b 7
E5 3 BRI 9 R 25 A B AT R TR SR S A
%, AR Ve R3S SRR AR A B AT A5

299 Ath B 25 A 3B AT 2550 A ) SR S IR R T R L T
(Kl 2b), PPl 7 25 Ak B (14 S I P WA 2R A D 3 5
W (21 d BUJE) #BEEEACT 100 mg/L Ve b BRI
(P<<0.05), MLl 10 mg/L %t 75525+100 mg/L Ve At
HE PR (0 R R B U, AL R N At B 2 A R ) 2 R R
s e C G O

Wl 2c iR, A0fth 8 25 A0 H AT DAAT R i s 11
KA, AR Ve AR BRI AR
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28 d I}, 10 mg/L Hghfthss AL FA S Ve BRI R
SERTIEEFAY R 7.3%H1 5.9%, 435 H6 B 80.5%F1
84.3%, i LA M Ve A B SRS A 5 o R T

10 mg/L 44t 75 25+100 mg/L Vo AbFE ) SR SR 100 mo/L
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—0— 10 mg/L 4 fil i 55
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Fig.3 Effects of different treatments on effective storage
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Effect of natamycin treatment on physiological metabolism and quality of
postharvest sweet cherry

Jiang Aili, Hu Wenzhong™, Li Hui, Tian Mixia, Fan Shengdi
(Key Laboratory of Biotechnology and Bioresources Utilization, the Sate Ethnic Affairs Commission-Ministry of Education,
College of Life Science, Dalian Nationalities University, Dalian 116600, China)

Abstract: In order to explore the effects of natamycin combined with V¢ treatment on the physiological metabolism and
quality of postharvest sweet cherry and its mechanism, fresh sweet cherries were dipped in 10 mg/L natamycin solution,
100 mg/L Vc solution, as well as 10 mg/L natamycin + 100 mg/L Vc solution for 10 min, respectively, and then
transferred to 5°C condition for storage. During the period of storage, respiration rate and the activities of some disease
resistance-related enzyme such as polyphenol oxidase (PPO), peroxidase (POD), phenylalanine ammonia-lyase (PAL)
were measured. Meanwhile, fruit color, firmness, V¢ and phenolic substances content as well as decay rate of quality
index were analyzed. The results indicated that natamycin treatments with/without V¢ extended the storage period of up
to 10 d or more. In particular, treatment with 10 mg/L natamycin + 100 mg/L V¢ significantly increased PPO, POD, PAL
activity and the polyphenol content, reduced fruit respiration rate and decay rate, and maintained a high V¢ content and
firmness. The individual natamycin treatment also had a certain role in regulating metabolism and preservation, while the
sole Vc treatment had no obvious effects on disease control. These data suggest that natamycin combined with V¢
treatment may be used as natural preservativesin the practical application of sweet cherry storage and transportation.
Key words:. storage, physiology, metabolism, quality control, sweet cherry, natamycin



